
May 31 - June 3:   Culinary Basics & Knife Skills
Tuesday, May 31: Basic Knife Skills
Wednesday, June 1:  Vegetable Butchery
Thursday, June 2:  Knife Skills for Fruits
Friday, June 3:  Knife Skills for Flavor Enhancers

June 6 - June 10:   Vegetable Preparation
Monday, June 6:  Perfecting Steamed Vegetables
Tuesday, June 7:  Roasting Vegetable Basics
Wednesday, June 8:  Seasoning Vegetables to Increase Appeal
Thursday, June 9:  Appealing Vegetable Side Salads
Friday, June 10:  The New Salad Bar

June 13 - June 17:   Grains
Monday, June 13:  Cooking Whole Grains
Tuesday, June 14:  Pasta Cookery
Wednesday, June 15:  Whole Grain Bowls
Thursday, June 16:  Grain Side Salads
Friday, June 17:  Whole Grains at Breakfast

June 20 - June 24:   USDA Foods
Monday, June 20:  USDA Foods - Chicken
Tuesday, June 21:  USDA Foods - Fruits
Wednesday, June 22:  USDA Foods- Beans
Thursday, June 23:  USDA Foods - Cheese
Friday, June 24:   USDA Foods - Frozen Vegetables

June 27 - July 1:   Special Topics
Monday, June 27:  Sandwich Essentials
Tuesday, June 28:  Breakfast Sandwiches
Wednesday, June 29:  Plant-forward School Meals
Thursday, June 30:  Kitchen Essentials for Allergies
Friday, July 1:  Farm to School, Indiana Food Day

Join us each day from 10 am to 11:15 am ET for free, interactive culinary education for all K-12 school

nutrition professionals. Features live chef demonstrations of practical recipes, efficient techniques

and important nutritional insights. Choose from 24 topics over 5 weeks to enhance your culinary

skills and learn tips and tricks from the pros.  Each class earns 1.25 CEUs and includes great

giveaways and plenty of time to ask questions! 

Contact Cathy Powers with questions at powers.catharine@gmail.com.

Click the links below to for more information about specific classes and to register.




Your Trainers
Cathy Powers, MS, RDN
Chef Samantha Gasbarro
Chef Michael McGreal
Chef Rachel Petraglia
Chef Rebecca Polson
Chef Sharon Schaefer

We are also offering 5-day in-person training at various locations throughout the state. 
 For more information click here 

https://attendee.gotowebinar.com/register/3290089956281764878
https://attendee.gotowebinar.com/register/6908015375294200335
https://attendee.gotowebinar.com/register/1995687693460818444
https://attendee.gotowebinar.com/register/2226880903921673483
https://attendee.gotowebinar.com/register/3308427611322122763
https://attendee.gotowebinar.com/register/5162957381218697483
https://attendee.gotowebinar.com/register/77124565499088143
https://attendee.gotowebinar.com/register/2830629335915319307
https://attendee.gotowebinar.com/register/6361393169657602830
https://attendee.gotowebinar.com/register/275622698196647440
https://attendee.gotowebinar.com/register/7434244938995207950
https://attendee.gotowebinar.com/register/7021018782463364367
https://attendee.gotowebinar.com/register/7371957605282076943
https://attendee.gotowebinar.com/register/7524278448636159502
https://attendee.gotowebinar.com/register/6032392902348840971
https://attendee.gotowebinar.com/register/8098370852893502989
https://attendee.gotowebinar.com/register/4224526405936502283
https://attendee.gotowebinar.com/register/2032468556546515216
https://attendee.gotowebinar.com/register/1974143862739583502
https://attendee.gotowebinar.com/register/7121922064056648460
https://attendee.gotowebinar.com/register/7057410418320199183
https://attendee.gotowebinar.com/register/4368512951152250123
https://attendee.gotowebinar.com/register/5644301581628353547
https://attendee.gotowebinar.com/register/1311022902470216206
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